
Flagship Flight			              		 $20

Prestige Flight			              		 $30

Add on your choice extra tasting to flight 	 $  5

Chocolate Pairing   			       add $10

Logo Bottle Stopper or Flute Glass	     add $10

Logo Tulip Glass			    	     add $18

S P A R K L I N G  T A S T I N G  M E N U

NV Brut Nature		          	         	           $15 

2020 Brut					               $12

2015 Brut Seduction 			             $22

2022 Topaz Impérial Brut Rosé	         	           $16

2020 Cuvée Cynthia Blanc de Noirs 	           $21

2020 Blanc de Blancs		          	           $16

2019 Boisseau Blanc de Blancs		            $19

NV Cuvée Carnaval Blancs		            $12

NV Cuvée Carnaval Rosé			             $14

NV Cuvée Carnaval Rouge		            $14

N/A Hibiscus Fizz				              $  8

N/A Strawberry Lemon Sparkler	           $  8

S P A R K L I N G  B Y  T H E  G L A S S

F L A G S H I P  F L I G H T

P R E S T I G E  F L I G H T

2020 Brut
dry, apple pie, pear compote, cherry blossoms

2022 Topaz Impérial 
dry, pinkish, strawberry, elderflower, honeydew melon

NV Cuvée Carnaval Blancs
semi dry, honeysuckle, clementine, cantaloupe

2019 Boisseau Blanc de Blancs
dry, single vineyard, lemon meringue, nutmeg, vanilla

2020 Cuvée Cynthia Blanc de Noirs
dry, black cherry, wineberry, honey graham cracker

2015 Brut Seduction
dry, pink raspberry, poached pear, almond, hazelnut

F O O D  P A I R I N G  M E N U

Paramount Caviar Hackleback		    28g / $62

Pearl Street 	Caviar	 Siberian Select	   30g / $85

Camp Caviar Ossetra	  		    30g / $98

Caviar Service by New York Purveyors
served with Water Crackers, Crème Fraîche, & NOFO Potato Chips

New York Local Cheese & Charcuterie Service

New York Local Snack Service
Snack Trio						      $12

Sea Salt/Olive Oil Z Crackers			   $  8
Brooklyn, New York

Bobby Sue’s Mixed Nuts		              small / $  6
Brooklyn, New York	 			   large / $16

North Fork Potato Chips	   		  small / $  2
Mattituck, New York  (North Fork)			   large / $   5

Fine & Raw Chocolate   Organic Raspberry 67% / $ 11
Brooklyn, New York	           Organic Oat Milk Bar   /  $ 11

Disset White Chocolate Strawberry Bar	 $12
Cutchogue, New York (North Fork)

NOFO Baker Single Seasonal Cookie		  $   5
Cutchogue, New York (North Fork)

New York Non-Alcoholic Beverage Service
Just Boxed Water 16.9oz			                $  2
Glens Falls Watershed, New York	

Saratoga Sparkling Spring Water 28oz	              $  5
Saratoga Springs, New York	

Montauk Lemon Iced Tea / Pink Lemonade	 $  3
Southampton, New York

Harvested from the world’s smallest sturgeon, these 
small, yet firm, jet black velvet pearls offer a wonderful 
sweet, buttery flavor.

Fed on a natural diet of European sardines and finished 
with minimal French salt, aged 0-2 months, for balance. 
This classic caviar is savory, salty, with a hint of fruitiness.

Deep Brown, medium sized, firm, bold, clean, with a nutty 
and buttery taste and rich finish. 

Made from a NY pizza crust recipe, crunchy, buttery, salty

Sweet and roasty, proceeds donated to animal welfare

Kettle cooked North Fork potatoes with sunflower oil and salt

Soy, Dairy, and Gluten Free artisan chocolate bars

Bobby Sue’s Mixed Nuts, NOFO Potato Chips, Taralli

NYS sales tax will be added to all listed prices
parties of 7 or more, 20% auto gratuity is applied

Cheese Board		            	          	             $38
 	 					   

Four Fat Fowl St. Stephen Triple Cream          $25

Gold Cup Farms Sharp Cheddar		            $16

Charcuterie Board		    	         	             $39

Charcuterie Chips			     	             $20

Cheese & Charcuterie Large Board	               $64

Catskills Provisions Wildflower Honey     add $  5

Blossom Meadow Farm Red Raspberry Jam   add $  6

Gluten Free Crackers			        add $  5

1/2 lb bloomy rind, pasteurized cow milk, rich and buttery

a selection of three NY artisanal cheeses 

 1/2 lb aged cheddar, pasteurized cow milk, smooth and milky

Iavarone Italian sweet sausage, La Salumina Cosciutto and 
Lonza, served with whole grain mustard upon request

North Fork Potato Chips layered with thinly sliced La Salumina

a selection of four NY artisanal cheeses and two salume

served with crackers, taralli, & Blue Duck baguette (when available) 

J O I N  O U R  W I N E  C L U B

Wine Club Members Save on Tastings, Glasses, 
Bottles, Food, Merch, and More!



S P A R K L I N G  W I N E  R E L E A S E S

NV Brut Nature					              
56% Pinot Noir, 44% Chardonnay

A multi-vintage blend of 32% from 2021, 53% from 2020, and 
15% from 2019, a bright and lively effervescence, and a zero 
sugar dosage creates a distinct character in this nv Brut Nature.  
The bouquet displays notes of rose water, cherry blossom, and 
golden delicious apple. The palate, lively and precise, offers Red 
Anjou pear, a bounce of citrus fruits, and a flinty salinity evident 
of the region’s coastal maritime terroir.

361 cases produced - 3+ years aging sur lie - Disgorged 6.10.25
Tech Notes: Alc 12.5% - pH 3.21 - TA 7.29 g/l - Dosage 0 g/l 

2020 Brut					              
52% Chardonnay, 35% Pinot Noir, 13% Pinot Meunier

With a pale golden hue, this is a soft while dry wine, full of both 
zesty and poached fruits, florals, and spices. Aromas of apple pie, 
pear compote, and cherry blossoms on the nose follow through 
to the ripe fruit filled palate. Creamy bubbles and sparks of citrus 
are the perfect balance to the more savory, warming flavors.
1760 cases produced - 3 1/2 years aging sur lie - Disgorged 7.23.25
Tech Notes: Alc 12.5% - pH 3.31 - TA 6.21 g/l - Dosage 5 g/l

2019 Brut 1.5L Magnum
50% Chardonnay, 36% Pinot Noir, 14% Pinot Meunier
429 bottles produced - 4 years aging sur lie - Disgorged 2.27.25

2015 Brut Seduction
44% Pinot Noir, 10% Pinot Meunier, 46% Chardonnay

Discover a super organoleptic profile in this rare mature cuvée. 
Aging 10 years prior to its disgorgement, this expressive sparkler 
shows a rich gold color with fantastic aromas of pink raspberry, 
almond, and poached pear. Well textured and balanced, a 
palate of wild black cherry, hazelnut, and lemon curd proceed a 
persistent and dry finish.

806 cases produced - 10 years aging sur lie - Disgorged 5.18.26
Tech Notes: Alc 12.5% - pH 3.01 - TA 7.34 g/l - Dosage 6 g/l

2022 Topaz Impérial Brut Rosé
52% Chardonnay, 37% Pinot Noir, 11% Pinot Meunier

Named for the rare gemstone, Topaz Impérial shows a pinkish- 
light orange hue. Beautifully perfumed aromas of strawberry,  
elderflower and pastry cream are carried by a pillowy mousse. 
Lingering flavors of honeydew melon and stone fruits with a  
subtle hint of rose water highlight the palate. A silky finish  
balanced by lively bubbles composes a harmonious ballet.

1048 cases produced - 1 1/2 years aging sur lie - Disgorged 2.5.25
Tech Notes: Alc 12.5% - pH 3.24 - TA 6.00 g/l - Dosage 5 g/l

2021 Topaz Impérial Brut Rosé 1.5L Magnum
45% Chardonnay, 40% Pinot Noir, 15% Pinot Meunier
400 bottles produced - 2 1/2 years aging sur lie - Disgorged 2.13.25

2020 Cuvée Cynthia Blanc de Noirs			 
60% Pinot Noir, 40% Pinot Meunier

Three carefully selected clones of Pinot Noir (Dijon 667, 777, and 
Pommard 4) are blended with Pinot Meunier to craft this polished 
sparkler. On the nose, scents of wineberry, honey graham cracker, 
and pastry crust are a subtle background to bolder black cherry 
aromatics. A pop of juicy fruit on the palate shows integrated 
acidity and a fine, creamy mousse lingers on the finish.

363 cases produced - 4 years aging sur lie - Disgorged 5.15.26 
Tech Notes: Alc 12.5% - pH 3.29 - TA 5.37 g/l - Dosage 4 g/l

2020 Blanc de Blancs					   
100% Chardonnay

This light-golden-hued sparkling wine presents delicate floral 
aromas of jasmine and spring honey. Bright palm fruits, citrus, 
and Fiji apple are accented by a subtle oceanic minerality.  
The palate is dry, crisp, and refreshing with a gentle textural 
weight and lemon-custard flavor to the toasty finish.
326 cases produced - 4 years aging sur lie - Disgorged 12.15.26
Tech Notes: Alc 12.5% - pH 3.09 - TA 7.77 g/l - Dosage 6 g/l

2019 Boisseau Blanc de Blancs				  
100% Chardonnay
This single vineyard 100% Chardonnay is sourced entirely from a 
2.2 acre planting a few miles east of our winery and tasting house 
called Boisseau Vineyard. Aged four months in demi-muid French 
oak barrels prior to bottling, this has aromas of lemon meringue, 
nutmeg, ripe pear, and white acacia blossom. A round mousse 
balanced by ample acidity leads to a rich palate of key-lime pie, 
toasted hazelnut, and vanilla cream anglaise.
296 cases produced - 5 years aging sur lie - Disgorged 4.8.26
Tech Notes: Alc 12.5% - pH 3.19 - TA 7.59 g/l - Dosage 6 g/l

NV Cuvée Carnaval Blancs			 
64% Pinot Noir, 29% Chardonnay, 7% Muscat

This sec (off-dry) style is a super aromatic, floral and fruity offering. 
Fragrant scents of orange blossom, Ambrosia apple, and honey-
suckle lift from the glass; while semi-sweet flavors of clementine 
and cantaloupe round off a lush and lingering mouthfeel. A unique 
liquor de dosage of estate grown Muscat adds a perfumed finish 
with notes of peach and citrus flowers.

670 cases produced - 2 years aging sur lie - Disgorged 10.22.25
Tech Notes: Alc 12.5% - pH 3.10 - TA 7.04 g/l - Dosage 26 g/l

NV Cuvée Carnaval Rosé			 
71% Pinot Noir, 29% Chardonnay

This festive pink bubbly offers aromas of strawberries and whip 
cream, stone fruit, and guava. Fresh with a light and creamy 
mouthfeel, notes of watermelon and cherry carry a fruit forward 
palate, highlighted by a steady stream of lively bubbles. 

585 cases produced - 2 years aging sur lie - Disgorged 12.16.25
Tech Notes: Alc 12.5% - pH 3.27 - TA 5.64 g/l - Dosage 11 g/l

NV Cuvée Carnaval Rouge
65% Merlot, 35% Chardonnay

A deep garnet color and frothy pink mousse is achieved in this 
sparkling red wine from a one week maceration on the skins of 
the Merlot grapes. Aromas of fresh red plum, baked blackberry, 
and bubble gum are complimented by a sweet, smooth palate of 
cherry, raspberry, and cassis. Soft bubbles and a touch of tannin 
provide an appealing sense of structure to the finish. 

422 cases produced - 2+ year aging sur lie - Disgorged 7.14.25
Tech Notes: Alc 12.5% - pH 3.57 - TA 5.36 g/l - Dosage 28 g/l

XO Brandy - Coming Soon
Handcrafted in very small batches, this elegant Brandy is

- 100% French Oak Barrel Aged

- No additives, flavors, or sugars added  

- Distilled from North Fork of Long Island Pinot Noir, Chardonnay,   	
   and Pinot Meunier

Save 10%  0n 6 Bottle Purchases
Save 15%  0n 12 Bottle Purchases

we comp one tasting flight 
if you buy 3 bottles to - go! 

D I S T I L L E D  W I N E  S P I R I T S


